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Hello, I’m Loriann Knapton with the Department of Public Instruction’s school nutrition team. 

Welcome to Offer vs. Serve or “Is that breakfast really reimbursable?” This webcast will cover the Offer Vs Serve regulations as they pertain to food based meal patterns for breakfast. In addition we will review the breakfast component requirements for the traditional and enhanced meal patterns, and practice recognizing a reimbursable breakfast for a variety of menus. Keep in mind that the webcast is intended to serve as a guide for understanding the OvS regulations for the 2011-2012 school year. While the Healthy, Hunger Free Kids Act of 2010 is looking at changing current meal pattern requirements it is important to remember that the current rules remain in place until a final ruling has been published by USDA.
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USDA’s Offer vs. Serve toolkit serves as the resource for this discussion. The Toolkit is available online through the Team Nutrition website listed on this slide and serves as a valuable resource for schools for understanding OV serve regulations. Schools who use the Nutrient Standard Menu Planning (NSMP) option will want to utilize the Offer Vs Serve toolkit as a guide for understanding OvS under the NSMP.
So as we get started I’d like to thank you for joining me as we answer the question….Is that breakfast REALLY reimbursable?
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 To begin we need to review the current food based meal pattern for breakfast. Keep in mind that school breakfast uses the same meal pattern for both the traditional and enhanced meal pattern options. The only difference would be that some schools using the optional grade grouping for the enhanced meal pattern would choose to offer an additional grains/bread to students in grades 7-12. If your school is using this option you should obtain additional guidance from the Menu Planner for Healthy School Meals and/or USDA’s OvS toolkit. 

The food based meal patterns for breakfast for schools that are not using NSMP or the enhanced grade 7-12 option schools must include the following four components each day:

One cup of fluid milk as the milk component,½ cup of fruit/vegetable or 100% juice for the fruit/vegetable component, Plus a combination of the following; two grains/breads servings, OR two meat/meat alternate servings OR one serving of grains/bread AND one serving of meat/meat alternate. Please keep in mind that even though each of the grains/breads/meat/meat alternate combinations counts a 2 components that schools must offer items from the fruit vegetable group AND the milk group in addition to the grains/breads and meat/meat alternate combinations. For example, a school could not offer 2 grains breads and two meat/meat alternates and a juice and count it as providing 4 components since the milk is always a required component of school breakfast. 
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Breakfast must be easier….There aren’t as many components right?

Well while it might seem so not everything is as it seems. In fact breakfast is often more difficult than lunch to assess for component compliance under OvS. 

The next slides will explain why.
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Because breakfast items often contain more than one component and provide the choice of offering the grains/bread and meat/meat alternate components in various combinations to meet the 4 component requirement,  it is important that the menu planner communicate to staff not only the planned portion sizes but also how the components credit. This information is most easily accomplished through a well managed daily production plan. It is also critical that everyone involved with preparing and serving breakfast be aware of how each component credits, especially for those tricky grains/breads serving sizes. We will talk more about grains/bread crediting later in the webcast. Finally students must be educated so they understand what makes up a portion and how many items they must select for breakfast. This can be accomplished through menu boards, tray diagrams or verbal coaching.  
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Breakfast options often include combination foods that credit for more than one component. For example, an egg burrito might equal a serving of meat/meat alternate, a serving of grains/bread and a serving or partial serving of fruit/vegetable. Other examples include an egg muffin with meat/meat alternate and grains/bread, the popular yogurt parfait with m/meat alternate, fruit/vegetable and grains/breads, breakfast pizza; meat/meat alternate and grains/breads and pancake on a stick again with meat/meat alternate and grains breads.
In addition to these combinations it is important to remember that depending on the weight or size of certain foods they may credit as two servings. For example a whole egg is equal to two servings of meat/meat alternate while a 4 ounce blueberry muffin credits as two grains/bread servings.  As you can see understanding how foods credit toward the meal pattern is very important to know when recognizing reimbursable meals at breakfast. 
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So how do you decide if a meal meets crediting and component requirements for breakfast? By understanding what qualifies as a component, determining how they credit and Practice! 

Let’s take a look at some examples of breakfast menus and discuss how each credits toward a reimbursable breakfast. 
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Meal number 1 includes a Bagel which counts as two grains/breads and a milk. In this situation the student has turned down the fruit/vegetable component. Therefore this meal is reimbursable.

Meal number 2 includes a serving of cereal which equals 1 grains/bread serving and one cup of milk. This meal would not be reimbursable because the student has not selected at least three different components. The meal would need to include either an additional grain/bread serving or a serving of fruit or juice. 

Meal number 3 includes three items on the tray. ½ cup of juice and ½ cup of peaches and one cup of milk. Yet even though there are three items on the tray this meal is not reimbursable because the student has selected only two components, fruit/vegetable and milk. In order for the meal to count the tray would need to include at least one serving from the grains/bread component. 

Meal number four includes a serving of cereal which equals 1 grains/bread, a bagel which equals 2 grains/bread and a milk making this meal reimbursable with at least 2 grains/breads and a milk component for a total of three. In this situation the student has turned down the fruit/vegetable. 
From the examples listed here it is easy to see that it is critical that staff understand the difference between three items on the tray and three different components.
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Now look at the following selections from this menu and try to determine if each meets the requirements for a reimbursable breakfast.
On this day Meals 1, 2, and 4 are reimbursable meals.
Meal  #1 includes 1 cheese stick which equals 1 meat/meat alternate, plus ½ cup of yogurt to equal an additional meat/meat alternate serving and Milk. This meal is reimbursable. In this instance the student has turned down the fruit/vegetable component.  

Meal #2  includes a muffin that credits as 2 grains/breads servings and a milk. This meal is reimbursable even though there are only 2 items on the tray. The student has turned down the fruit/vegetable component. 

Meal #3 is not reimbursable. In this case the student has selected a muffin counting as 2 grains/breads and a cheese stick counting as 1 meat/meat alternate. But the tray includes only 2 of the required components. Grains/breads and meat/meat alternate. Even though the muffin counts as 2 grains/breads for a total of three grain/breads and one meat/meat alternate, the server would need to send the child back to select either a serving of milk or a serving of juice (or both) to include three of the four required components and make this meal reimbursable.  

Meal number four is reimbursable. The yogurt counts as one serving of meat/meat alternate, the muffin counts as two servings of grains/bread (one of which is needed to complete the component requirement) and a juice for a total of three components. Grains/bread, m/meat alternate and fruit/vegetable. In this instance the child has turned down the milk. 
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Now that you have spent some time practicing OvS for breakfast menus take a few minutes and look over the menus on this slide to decide if they meet the OvS regulations for a reimbursable meal. 
The first menu of a one oz muffin, ½ cup of juice and a cup of milk is not reimbursable. The muffin is too small to credit as a full grains/bread serving. According to the USDA Food Buying Guide, pages 3-15, 16, the muffin would have to equal at least 1.8 oz to count as a full grains/bread serving. Therefore this meal only includes 2 components – fruit/vegetable and milk since the muffin does not include a full serving size of grains/breads.
In the second example, the hardboiled egg counts as 2 m/meat alternate servings and the juice counts as 

serving of fruit. Therefore this meal is reimbursable. In this instance the student has turned down the milk. 
Example number three is not reimbursable. One slice of toast and one cup of milk include only two of the required four components. 
Look carefully at the next example. ½ cup of strawberries certainly meets the fruit/vegetable requirement and the ½ cup of 4 oz of yogurt credits as 1 meat/meat alternate. However a 28 gm granola bar does not meet crediting requirements for a full grains/bread serving. Yet this is the size of granola bar we often see being counted as one grain/bread component for the school breakfast program.  If you reference page 3-16 of the Food Buying Guide you will see under group D, found at the top of the page, indicates that for a granola bar to credit as a grains/bread, it must weigh at least 50 grams or two 28 gm bars to equal one grains/bread serving. This is because there are so many other ingredients included in a granola bar other than creditable grain. Generally speaking the more added sugars and other ingredients in an item, the more the item must weigh to meet crediting requirements for a serving of grains/breads. So in this example, this would not be a reimbursable meal. 
In the final example you will find three items on the tray but only one full component serving. The cereal is listed as ¾ oz.  Page 3-16 of the Food Buying Guide indicates that a full serving of cereal must include either 3/4 cup of cereal or 1 oz, whichever is less, making a ¾ oz serving of a lighter cereal short of a full grains/bread serving. If your cereal weighs less than 1 oz it must measure at least ¾ cup to count as one grain/bread. Peaches and orange juice are both credited as a full fruit/vegetable serving but can be counted as only one component. Therefore this meal would not be reimbursable under OvS guidelines as it would only contain at the most two components. 
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Learning to recognize reimbursable meals is critical for the success of your programs.  If you are a server or monitor remember it is important to check with your menu planner each day to verify the contribution of each daily breakfast. In addition you must understand that depending on the menu, food items may be different from the actual meal components with some food items counting as more than one component. Lastly it is critical that the monitor verify that students have selected full portions of each of the components to credit toward the reimbursable meal. 
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Thank you for your participation in the webcast “Offer Vs Serve – Is that breakfast really reimbursable?” Hopefully the skills you have learned by viewing it have helped clear up questions and misconceptions about offer vs. serve as it relates to school breakfast and you now have the skills you need to recognize reimbursable breakfasts with confidence. And remember your dedication and hard work matters to Wisconsin School Children every single day!  
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